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HOUSEKEEPERS1  CHAT  Thursday,  July  12,  I93U. 


( FOE  BROADCAST  USE  OI7LY) 

Subject:     "Hews  Items."     Information  from  the  Bureau  of  Home  Economics  and  the 
Forest  Service,  U.S.D.A. 

— 00O00 — 

The  news  I  have  for  you  today  comes  from  here  and  there  in  the  Department 
of  Agriculture.  I've  collected  it  from  different  offices  and  laboratories,  just 
for  the  purpose  of  passing  it  along  to  you. 

The  first  news  is  very  good  news.    It's  ahout  three  new  "bulletins,  free 
bulletins,  to  help  you  out  in  the  business  of  preserving  food  for  winter  use.  As 
perhaps  I've  told  you  before,  this  year  promises  to  be  the  biggest  year  in  the 
history  of  the  United  States  for  home  canning.    When  we  had  money  to  buy  whatever 
food  we  pleased,  many  people  weren't  interested  in  vegetable  gardens  and  canning. 
But  in  the  last  few  hard  years,  many  families  have  learned  how  to  raise  their  own 
food  and  put  it  up  for  winter.    People  are  stocking  their  cellars  and  pantries 
with  food  they  themselves  have  raised  and  put  up.    This  year  probably  more  people 
will  can  more  food  at  home  or  in  community  canning  centers  than  ever  before. 

So  I'm  glad  to  be  able  to  offer  you  a  bulletin  prepared  by  the  canning 
specialists  called  "Canning  Fruits  and  Vegetables  at  Home."    That  will  give  you  the 
very  latest  and  safest  scientific  directions  for  putting  your  garden  into  cans. 

Now,  if  you  live  in  a  dry  climate  where  there's  enough  sunny  weather  to  dry 
fruits  and  vegetables,  or  if  you  want  to  know  how  to  dry  them  over  your  stove, 
perhaps  you'd  like  a  bulletin  called  "Farm  and  Home  Drying  of  Fruits  and  Vegetables' 

Finally,  toward  fall,  you  may  want  to  read  about  the  safest  methods  for 
storing  garden  foods.    There's  a  bulletin  that  will  tell  you  the  best  products  to 
store  and  the  best  way  to  store  them.    It  will  answer  your  questions  about 
temperature  and  proper  ventilation  to  prevent  spoilage.    This  publication  is 
called  "Home  Storage  of  Vegetables." 

You  have  your  choice  now  of  three  helpful  bulletins  on  preserving  your  own 
food  at  home  —  one  on  canning,  one  on  drying  and  one  on  storing.    You  can  write 
for  these  bulletins  either  to  this  station  or  direct  to  the  Department  of  Agri- 
culture at  Washington,  D.  C.    A  postcard  will  bring  a  copy  to  you. 

The  second  news  item  is  about  The  First  Lady  of  the  Land  and  a  stove. 
Mrs.  Roosevelt  recently  made  a  visit  to  the  Bureau  of  Home  Economics  to  see  a  new 
kind  of  stove  set  up  in  one  of  the  laboratories.    This  stove  may  be  a  landmark  in 
the  history  of  the  future,  an  important  step  toward  lower  fuel  cost  and  greater 
convenience  for  the  housewife.    It  is  an  electric  stove,  oven  and  refrigerator 
combined  and  was  built  for  the  approval  of  the  Tennessee  Valley  Authority.  The 


R-KC 


-2- 


7/12/3^ 


directors  of  this  project  figure  that,  with  the  rates  they  can  give  in  that 
locality  on  electricity,  the  refrigerator  will  only  cost  twenty-five  cents  a  month 
to  run  and  the  stove  only  slightly  more.    This  type  of  stove  will  probably  go  into 
the  model  homes  being  built  in  the  Tennessee  Valley.    'The  right-hand  half  of  the 
combination  device  is  the  refrigerator.    It  opens  from  the  top  to  disclose  two 
trays  of  ice  cubes  and  four  cubic  feet  of  food  space.    The  left-hand  half  is  the 
stove  with  three  electric  heat  units  on  top  and  an  oven  below.    The  refrigerator 
sells  for  $72.50  delivered,  and  the  stove  for  $59*50.    Check  that  with  the  prices 
of  other  similar  equipment  0 n  the  market  and  you'll  see  that  it  costs  just 

atout  half. 

The  Forest  Service  is  sending  out  very  strenuous  warnings  this  season  to  be 
particularly  careful  about  fire  in  the  woods.    This  is  an  extremely  dangerous 
year  for  forest  fires,  because  snows  in  many  of  the  forests  of  the  Western  States 
have  been  lightest  in  many  years  and  even  now  as  early  as  June  the  woods  in  many 
places  are  extremely  dry.    Already  this  season  there  have  been  a  number  of  serious 
fires,  some  in  which  people  have  lost  their  lives.    In  the  western  forests 
emergency  guards  are  on  duty  this  year.    And  in  California,   special  fire  regula- 
tions went  into  effect  more  than  a  month  earlier  than  usual.    But  even  with  all 
tbis  protection,  cooperation  from  the  forest  visitors  will  do  far  more  than  any- 
thing else  in  preventing  fires. 

You  may  be  interested  in  knowing  that  the  law  is  now  entering  the  forest- 
fire  situation  in  many  states.    To  be  exact,  4-3  states  and  Hawaii  now  have  laws 
making  negligence  or  carelessness  with  fires  in  the  woods  a  criminal  offense.  And 
seventeen  states  make  fires  caused  by  smokers  specific  crimes.    In  spite  of  all 
the  publicity  about  the  disaster  that  careless  smokers  can  cause,  the  hot  heel  of 
an  old  briar,  the  half-burned  cigarette  and  the  glowing  match  are  still  causing 
fires  that  destroy  not  only  the  beauty  and  value  of  forest  property  but  also  human 
and  wild  life. 

Now  a  little  news  about  keeping  summer  vegetables.    Here  are  some  points 
to  think  of  when  you  buy  vegetables  at  the  market  or  bring  them  in  from  the 
garden  to  your  kitchen.     Succulent  or  watery  vegetables  quickly  wilt  after  picking 
through  the  evaporation  of  the  water  they  contain,  by  continuing  their  ripening 
process,  and  by  bruising  or  contamination  with  spoilage  organisms  from  handling. 
Then,  vegetables  like  peas  and  corn,  which  we  value  for  their  delicate,  fresh, 
sweet  flavor,  will  deteriorate  if  allowed  to  stand  in  a  warm  place  because  their 
sugar  turns  to  starch.     So  the  specialists  advise  buying  or  gathering  such 
vegetables  in  amounts  small  enough  to  use  at  once.    You  won't  save  by  buying  such 
vegetables  in  bulk  and  trying  to  keep  them  long.    Or,  if  you  must  keep  them 
awhile,  keep  them  in  the  refrigerator.    Wash  salad  vegetables  and  put  them  in  a 

covered  but  ventilated  container,  or  in  a  dampened  cloth  bag  in  the  refrigerator 
to  prevent  wilting.    Hoot  vegetables,  like  beets,  carrots,  turnips  and  radishes 
should  also  be  kept  cool  to  prevent  their  drying  out  and  otherwise  losing  quality. 
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